MEAT DOBOTIE 


Members who call Disney’s Animal Kingdom Villas “home” are likely familiar with the 
unique culinary pleasure that is Boma - Flavors of Africa. The all-you-care-to-eat 
restaurant recently enhanced its breakfast buffet with new dishes inspired by the African 
travels of Chef Brian Piasecki (pictured below). Among the most popular breakfast 
items on the menu is the meat bobotie (pronounced bo-bo-tee), a South African staple 
that Chef Brian describes as having, “a delicate yet spicy sweetness, balanced with the 
richness of egg.” Intrigued by his description (and a bit hungry after skipping lunch to 
get this edition of the magazine to press), your Disney Files staff requested the bobotie 
recipe for this installment of “Domestic Disney.” (Note: blaring The Lion King 
soundtrack while you prepare this dish is recommended, but clearly optional.) 


Serves 10 


Main dish ingredients: 

2 tablespoons corn oil 

1/2 cup onion, large dice 

1 teaspoon cinnamon (adjust as needed to taste) 
1/2 teaspoon curry powder (adjust as needed to taste) 
2 tablespoons rice wine vinegar 

2 pounds ground lamb, beef or mixture of both 
3 slices white bread 

1 cup cream 

1/4 cup sugar (add more as needed for taste) 

1/2 cup pumpkin seeds or almonds, sliced 

1/4 cup seedless raisins 

1/4 cup golden raisins 


Topping ingredients: 

1 cup of your favorite refrigerated, liquid whole egg product 
1/2 cup heavy cream 

1/2 cup milk 


Steps: 

1. Heat corn oil with onions in a saucepan to caramelize onions. (Medium to medium-high heat, depending on 

your stove.) 

Reduce heat and add the cinnamon and curry powder. Mix well. 

Deglaze with the rice wine vinegar. (In other words, stir in the vinegar to help capture all that spicy goodness.) 

Add meat and continue cooking until meat is cooked through. 

Drain about 90 percent of the grease. (Just do your best here. Nobody’s going to measure your accuracy.) Then tear the 

bread into small pieces and add it to the pan, along with the cream (not the cream/milk mixture; just the pure 

cup-o-cream). 

Add the sugar and mix well. (Add a bit of water if the mix looks a bit too dry.) Then add the raisins and almonds. 

Adjust seasoning to taste, and cool. 

In a separate bowl, hand whisk the topping ingredients (cream, milk and liquid egg product) to form a custard. 

Place the bobotie mixture in a small baking dish and top with the egg custard mix. Bake in a 325 degree (Fahrenheit) 

oven for about 25-35 minutes (depending on the container), until golden brown and cooked through to a center 

temperature of 165 degrees (Fahrenheit). 

10. Dish up, enjoy and celebrate your culinary achievement by hoisting your cat in the air like Rafiki presenting Simba at 
Pride Rock. (Bonus points if you can do this just as the final boom sounds in the “Circle of Life” track you have blaring 
from your home stereo.). 


PE eS 


Nh ga SN 


page 15 | dvcmember.com 


